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cexponded much thounght

‘rup and served either

rlatl rnf may turn back over
the odeze all aroan around sides
M back.  one oking collar

ketehoed here has o frl 1 running out

v long sharp * under the ears
velver eo'lar eat in oone with the |
bodice, with scams running up o rongh
i front and on the sides, has
rather narrow frill fAaring out from
the collar top in sides and back., A

]

sira paain, 1 t Hiilng eollar has

A two ineh frill around e top and

inother ot the ase of the throont
ften the 1 it of 1r mming at

he throat b td Lt ¢ or none at
the eollag W nE In [ |
velvet thi i il N
f the throat with a v bhand of
o thove wh rse at fitting

i cam net with
net frill at the top

L W mere giimps of
throat, are o be found among

].-':m‘ n i and a few of these |
exampr s v beon shetched for this

LT Most of them are more nneomes-
| fortable than the Har that js eclose
'.nd high all around and only a siim,

ong throat mak hom poss bhe, bhut

oy hiave g very smit 1Y when they

around the
M very
high and wher they part enough in
fairy

|
on a
X velvet,
ring the collar a iittle toward the
izh to free

the chin and then ne back b,

sharyp points at the sjdes
A Muartial et Avmand mode! in black
1Y 1 } ¢ 21y it collar

| ~ Khes wides, flares a little
vl aroue Lo Cousy e chin and head
ryes aaud ! L ick. has n e

ribbon

seasoned  foreign diet, 1t be-

. LTHOUGH Americans zenerally
" " prefer simple fare to the highly
Ly

| comes necessary occasionally to vonx
along thi 1 ng appetite with a
tidhi £N i differen | follow
ing Busge ns wi N 1 e to
b hiost in plann f.1

rled  Frie W N 8 I

Waxh four g ‘ 1] '
and out and dust the inside we "
st Prepare the stutting a0 follow

Soak three bhread rolls in warm water

then  sepiieo e el drain them or-

thily Meit two tablespoonfus of

I tir inten 1} ' il il

13l h I« ! ‘ ll euy
ol sweet aimond Add them to 1t}
above with two  well beaten eg

three tablespoonfuls of s ia pinch

of salt and onc-half eap of washaod
Ll dricd enrrants,  Mix the ingre-
Ldients thoroughly and dress the
pigeons with It Heat onesgquarter
pound of butter and fry the pigeons
to a delicate hrown.,  They may then
b placed in o moderate oven to couk
thorouwhly Baste occasionally  with
a ki cream amnd water mised in the
propurtion of one cup of cream to ones-
half cup of water When  nieely
cooked (one hour will suflicey thicken
the pravy with a 1te  flour  and
stivun it

Avrettes of  Canliflower- Linll  a
cauliflower in plenty of salted water

to which @ lttle vinegar and a pinel

of sugar have been added Divivine 0t
well and v i divide it into
prigs P'ut one ounee of bhatter into

n owith half a pint of water
Allow it 1o eome tooa botl] stir

nalf o pound of oo anmnd continae sur.

pinge until o st pasite is formed which
leaves the sides of the pan without
idhering ta them ltemove the pun
from the stove amd when the paste
hus caoled no Intle sUE Iin 1wo o e
wlieh have been well heaten o three

onnees of grated cheese Hprewd the
paste on i plite to cool Tuke one
sprie of eauliffower at o time and
dip it an the  paste Plaee  several
sprigs oo frying basket and dreop into
hot fiat not actually bolling Fry until
the algrettes are just bhrown, taking
eare not to put ton many  into the
basket at onee Serve piled upon

dish and sprinkle over them a little

delleious on  grated cheene,
raliered Loast or muffing with

Mushrooms on Toast With Clotied

croutons of lightly  fried  bread and
use the same number of mushrooms

5

New Collar an Important
Feature of the Paris Models

[t NMust Be High and Without Open-
ing, but I'rom That Point Diverge
a Wide Variety of Ideas

ELEANOR NHOYT BRRAVINERD.

fauliing from the collar top down the
back

|
Drecoll llkea a ruche of velvet flar-

| ing across the back and sides of the !
neck, but left open across the front
and tied loosely by the dittle cording
run through the edee of the ruche

Collars of dark frocks are often

made of the material and cut high
and close. but with turned back points
fuced with light or vivid contrasting

v and wvery narrowly bordered

by fur

Apparently there is to"be an effort

to ran the dark bodice line ip to the

and do away with the becoming

wWhite g or cream nrext the face, but
save where the collar is of fur the
dark, high colar is psually most un-
beeoming and it = o be doubled
whether women will accept the fad, A
friil or points of white above the
derek high ¢

r.oor n high, tight stock
we above a cravat or trimming
Hne seem to be the most available

compromises, but the seagson will prob
abily develop many others,

‘ut the croutons abwont the size of the

mushrooms or a little larger if neces-

Y 'eel  the mushrooms, rinse

them in warm water to clean them

roughly  amd nip off the stalks

Put them in oa shallow roasting pan
w L e will rearadd, stall

I Pt small dabs of butter

e cach machroom and a little pepper

Cover the  pan with «

iwed paper and cook inoa omoder-

ite oven about fifteen minutes. Serve

wishroom on each eronton and

o poonful of clotted eream on
mus=hroom

TYPES--Th
LMA wWas not unintelligent,
A merely uneducated,  The long

Une of mistresses whom she
served  with slipshod  faithfulness
could not be expected to know
the diffi rence From 16 to 24
she moved from Kitchen td kitchen
quite  uninfluenced by the fami-
Hes with whom she came in con-

ta It was as if everything that
put i meaning to Jdfe was stopped at
the other side of the Kitchen dww

Nothing penetrated bt orders, From
Kk to aarm clock e wan

larm cl

mechanical routine It monotony
didd not get on her nerves  bhecause
Alma did not have any nerves; but
with three meals a day making up he
whole past and three meals a day
stret ng ohead into an indetermi-
poate futuee Alma fonnd nothing in ex-
istence ta anake her thrill or despair
enjoy or despise.  Her work was the
=l und out, aninteresting and conse-
quently  half effieient  service  that
moakes middle class housewives tarn
Al Y Young,

e doy Alma looked long in the
wrinkled glass between the eellar door
and the Kitchen window.,  Her plain
refloction, withont an atom of style,
stored back That her waist and her
nose and her feet were wide did not
bother het Men, she had decuded
eariv o in life, woere such vile ereatures

wli vl not understanmd  how  so
muny  women  matrried them AllL of,

her instinets were toward o virtus
v untroubled ol maidhood  and
her tarning to the mirror was not de-
9 vanity,  She joast looked and
lonkenl until - her  new  mistress's
il

fhter cane i

peted to b ane artist She looked at
the pedasantilke figure in faded blue
the stingy mirror, the blue and white
en o melled ware hung in a neat row
along the wall, the glowing white
curtaing of the sunny windows and |

ic:-eun-—!lake a sufficlent number of { beameddelightedly.
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The high collared gown holds the day.

,\IOVEL AND PIQU»\\IT DISHES FQR
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Thee sbaneinter of the family hap-

Changes in Mourning Styles

Brought About by the War

I*a\hmndhle Outward Evidence of
s No Longer Dismal,
(Ihic and Not Too

HE Furopean war |
edly mads n great

the old  fashioned Lo

{mourning. Now that hall the wom
In Earope are werrirg mourning

styies mus=t of neces==ite umilergo

severe change N Parig one meet

very few except the Americans w
are not in black or thh Jess =

stages of mourning, and ve!

fa chic, as always, am! perd
mourning attire saven a litth m
elegant than when In gavest eolors

When mourning  was the  den
dull aMair it used to be pot only an
family bur alro e friemd had

certain dread of soeing a pers

The deadness of the bia s

the company and always o

speaking with bhated b
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Aimie had suddenty el
| vision And with the r; tis
beauty in |i~3 comnin N N
Ul the education sae n 1o o
;..;-"I-.--*|.
he wits Do lomgor 1
mechani She was kit
Work wag no longer merely s
P Work was pleasure il i test of
(Protecied by the Aduing .\u(‘.\;upcr'
scrvice,)
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nmd Parmwsan cheesa nnd bake ill luster and a soltne:
‘lrrlnglng it a pleasure,
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| the oven for ten minutes.
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